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Included Accessories

N\

\
Ql]

Power cord /
Quick-connect adapter

11 11 @g

Refrigerator Water pipe
(with pipe-cutting tool)

(] || )

Beverage containers X2 User manual/ Installation guide
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Warnings & Precautions

/N Read all instructions carefully before use.
Retain this manual for future reference.

1. This product is designed for preparing coffee and specialty beverages in food and
beverage store. Unauthorized uses void the warranty;

2. Only can be used pure water, coffee concentrate, and milk. Other liquids may clog
the pipes;

3. Children, disabled individuals, or inexperienced users are not allowed to operate the
machine unsupervised;

4. This product should be placed out of the reach of children to ensure that they do not
play with it to avoid personal injury or damage to the product;

5. This product should be placed on a flat surface to avoid tilting and affecting the user
experience;

6. Main unit supports AC220V/110V; refrigerator requires AC220V. Ensure correct voltage
to prevent damage;

7. Before using this product, please check whether the voltage used meets the rated
voltage of the product;

8. Before using this product, make sure the main unitis dry and all accessories are
installed correctly;

9. Do not tilt or move the machine during operating;

10. After using the product every day, all pipes should be cleaned in time to prevent the
beverage from remaining in the pipes and causing deterioration and odor, which may
cause food safety problems;

11. Ifthe power cord is damaged, do not connect the power supply. Replacement must be
performed exclusively by an authorized service center or qualified technicians of equivalent
competence to prevent personalinjury.;

12. Always use the designated cleaning program. Do not rinse the machine directly with
water or submerge it, as this may cause short circuits and personal injury;

13. All water pipes must only handle beverages at room temperature or below
(minimum 5°C). Excessively hot liquids will damage the pipes and reduce the
machine’s lifespan;

14. If the machine malfunctions or is damaged, do not disassemble or modify it
yourself. Contact authorized technicians for repairs and maintenance to ensure safety
and compliance.
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Product Structure

Front View

"

WHITEXTAR

Side View
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Product Structure

Top View
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Water Pipe Installation Guide

/N Connect all pipes carefully.
Do not change beverage inlet positions arbitrarily.

Aviation plug

— Milk

Espresso Wastewater outlets

Cleaning outlet
Pure water inlet
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/N Connect all pipes carefully.
Do not change beverage inlet positions arbitrarily.

e e f

Milkinlet  Milk Espresso  Hspresso inlet
cleaning port clegping port

|-
\ i i ! ’I Milk box

111 -

vents
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/N Connect all pipes carefully.
Do not change beverage inlet positions arbitrarily.

X-one

Refrigerator

Refrigerator Interface
(Top View)

Cleaning outlet

@ @ Milk outlet
@ O Aviation plug

Espresso outlet
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Operating Instructions

Pre-Use Testing

1. Install the machine securely;

2. Connect pipes, ensure smooth flow, and verify voltage compatibility;

3. Click "Espresso" until water flows smoothly — click Pause; Click "Milk" until flow
is smooth — click Pause;Click "Water" until flow is smooth —click Pause. (refer to
Figure 1)

espresso

milk -

a81eydsip J91em Yjo0Ws dINsu3
2ouanbas ui suonng aaiyy ayy ssaid aseald

water

(Figure 1)

Notice:
3. Follow the on-screen instructions to measure the volume (in ml) of water, coffee
concentrate, and milk dispensed per second (ml/s) (The height of the outlet from the
ground and the concentration of the beverage will affect the ml/s output) ;

(refer to Figure 2)

4.  Place a graduated container on the drip tray. Click to dispense each liquid (for
approximately 20 seconds), measure the output volume, and fill in the blanks;

6. Adjustthe parameters;

7. Settheingredient volumes for large/medium/small cups of Americano, Latte, and
Espresso (refer to Figure 3);

8. Click Complete to return to the main interface.
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Operating Instructions

SKIP SKIP SKIP
Pressto Press to Press to
drain the liquid drain the liquid drain the liquid
- “«— — <« —
Weigh the liquid drained Weigh the liquid drained Weigh the liquid drained
Fill in the blanks below Fillin the blanks below Fillin the blanks below
Espresso ml Milk ml Water ml
(E2)
@ SKIP @ SKIP @ SKIP
Parameter settings Parameter settings Parameter settings
Americano Latte  Espresso Americano  Latte  Espresso Americano  Latte = Espresso
Large: Large: Large:
espresso 150 ml espresso 150 ml espresso 150 ml
milk 150 ml water 150 ml
Medium: Medium: Medium:
espresso 150 ml espresso 150 ml espresso 150 ml
milk 150 ml water 150 ml
Small: Small: Small:
espresso 150 ml espresso 150  ml espresso 150 ml
milk 150 ml water 150 ml
(Figure 3)

Offline Beverage Offerings

1. Click "Americano/Latte/Espresso" to the specifications page, Select your desired
cup size and press the Start button.Click the Pause button if needed; otherwise, the
machine will complete dispensing based on preset parameters (refer to Figure 4).
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Operating Instructions

WHITEXTAR 11:30 = —
- = Size options Size options
Americano Latte
= - _.q.
' : Large Large
— - ) .
Espresso Clean Medium Medium
' Small Small
3 > "

(Figure 4)

Online Beverage Offerings

1. Connect the machine to the store’ s ordering system network;

Setting beverage ordering channels;

Generate a beverage QR code by scanning the order via the store’ s system;
Align the QR code with the product’ s camera to scan;

o WS

The corresponding beverage interface will appear; Click "Start" for the beverage.

Additional Functions
9. The home page will pop up a reminder: automatic cleaning pop-up window and
material shortage reminder;
10. Before shutting down the product or changing materials every day, full-automatic
cleaning is required. Click cleaning and follow the steps shown on the display;
11. Settings Menu

Liquid Level Calibration: It is required after changing ingredients or relocating
the machine (altitude changes affect flow rates) ; Parameter Settings: Adjust ingredi-
ent ratios if beverage standards are modified ; Cleaning Parameters: Set cleaning
duration based on store requirements;Language Selection; Time Settings; Wireless
Network Setup.
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Cleaning and maintenance

/\ warning:

It is strictly forbidden to rinse the product directly under running
water orimmerse the entire product in water to avoid electrical short
circuit and damage.

Itis recommended to clean the pipes after daily use or before
changing beverage ingredients.

When the product is not used for a long time, please ensure that the
machine and pipes are clean to prevent residual liquid from fermenting
for a long time, breeding bacteria and damaging food safety.

Automatic power-on cleaning
1. This product will automatically clean for 15 seconds (default) every time it is
turned on.

It is recommended to perform a cleaning procedure at the end of daily product
use or before changing drinks

2. Enterthe cleaning program and follow the on-screen instructions to complete
the following steps.

3. Pullout the pipe on the beverage container and insert it into the milk cleaning
port and espresso cleaning port.(refer to Figure 5)

4. Select whether to automatically shut down after cleaning and confirm to start
cleaning

5. Wait for the cleaning to be completed. (If you select automatic shutdown, you
do not need to wait for the cleaning to be completed, the product will power off
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Troubleshooting

Issue Solution

Make sure the power plug is properly
No power inserted and the power cable is not damaged.
No water or

poor water flow

Ensure pipes are not compressed or kinked;
water pressure =1 bar.

Otherissues

Contact customer service.
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Technical Specifications

Coffee Machine:

Model X-ONE

Voltage AC220V/AC110V
Frequency 50/60Hz

Power 48W

Temp. Range 5°C-40°C

Dimensions 225mm*390mm*400mm

Refrigerator:

Product Refrigerator

Voltage 220V

Frequency 50Hz

Power 20W

Temp. Range -22-20°C

Dimensions 520mm*535mm*660mm

Product specifications and designs are subject to change without notice.
In case of discrepancies between the Chinese and English versions, the Chinese version
shall prevail.z
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Cleaning and Maintenance

automatically .)
[Other removable parts (such as water outlet, material box) can be cleaned with a
soft brush and replaced after a certain period of time. ]

— —

Q

i)

(Figure 5)
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